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A French hosplinl 1o the side of u hill under shel) tre i the Bulkans, LThe
jarge plece of timber over the entrance gives n certnin amount of securlty.
Owing to the limited room Inside some of the patients huve 1o walt outside,
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WIRELESS MUSIC USED FOR A DANCE

Sent From Distance of Forty
Miles, It Is Heard All Over

the House.

DOUBLE AMPLIFIERS ARE USED

o the reporter, “Daoctor Arnnstrong of
Columble hags been doing  resenrch
work nlong these lnes for wnny yeurs,
and he has ot st turoned out o devive
that will multiply sound 500 1o 1,000
thmes, The De Forest moplifier mualtl-
pled sounds 12 to 18 times, The prin-
ciple Is somewhat the same, the dif-
ference belng that the Aruastrong in-

inventions of Doctor Armstrong of |
Columbia University and Lee de ‘
Forest Make Experiment at
Morristown, N. J., Success.

New York.~—~What was declured to
be the world's first wireless dance was
held recently at Morristown, N. J., at
the home of Theodore E. Gaty. His
two sons—John P, and Theodore E.
Gaty, Jr., the latter home from Cornell
for the holidays—got up a dance and
throughout the evenlng the seven or
vight couples who had been Invited |
danced to music that was played on a ‘
phonograph in Highbridge, at the
northern end of Manhattan, nbout 40
miles away from Morristown by alr
line.

Mr. Gaty and his sons are enthusios-
tic mmateurs In the sclence of radio
telephony and telegraph. A friend, P.
F. Godley of Montclalr, who Is n radio
engloneer, made use of the Lee de For- |
est audion detector and the sound
amplifier Invented by Dr. Edwin H.
Armstrong of Columbla, the inven-
tions which made transcontinental tel-
ephony, possible, as well as a wire-
less telephone message to Honolulu,
Mr. Godley, who Is only twenty-seven
years old, adapted the two devices to
amateur use and attached them to u

strument has a complex repenting nce

tlon, while the De Forest instrumett

has slugle repeating nction,
“Together, the instruments make it

| simple to telephone by wireless, and |

there’s no reason why New Yorkers

should not be telephoning to (‘.I:Ims:ﬂ|

regularly except that the instruments
have not yet been put to commercial
use. That Is because of the many
legal fights that are thking place over
the fundamental radio putents, and be-
enuse of the field belng practienlly tled
up at the present time by the Marconi
company. But thers's nothing to pre-
vent Amateurs from uring these In-
struments,

“It would be jJust as cusy to trans-
mit the music of an entire opera from
the Metropolltan opera house as to
transmit this phonograph music thut
18 belng played tonlght, 1t would only
be necessury to have the sending np-
parnfus within raonge of the volees In
the Metropolitun,  With thé ampll-
flers now helng used the music could
he transmitted nbout 200 miles."

Mr. Godley sald that the nmplifier
perfected by Doctor Armstrong re
sembled the headlight of an nutomno-
blle,  Instead of the Hght flament,
there are two electrodes. There Is
& vacoum In the bulb, and in an in-
enndescent lght, and the weak sound
jenters on one electrode, while the pow-

phonograph horn in the Gaty home,
Taken by Amateur Recelver.

The phonograph thut furnished the
dance music wus played In the High-
bridge plant of the De Forrest Radio
Telephone and Telegraph company,
and the musical sound waves were re-
celved by the amateur recelver over
Mr. Gaty's house.

When the falnt sounds, which, com-
ing from the recelver, could scarcely
be detected by the oar, panssed through
the ecombined sound umplifiers and
then through the wmeguphone they
could be heard nll over the house,

To show how clearly the sound was
transmitied, Mr. Gaty telephoned to
the De Forest company's office at High-
bridge and the onerator of the phono-
graph listened to the ground wire tele
phone, The music when It got back to
him by this route, he sald, was even
louder than the origloal sounds from
the phonograph. A New York Thmes
reporter cnlled up Mr, Gaty's house
and the megnphone was pluced near
the recelver at that end. The wusie,
transmitted about 40 miles through alr
and then nearly the same distance by
ground wires, could be heard distinet-
ly. The phonograph was telling bhow
she could “yackl bhnckl wicki wuekl
woo" In Honolulu,

Mr. Gaty was enthusiustic, He suld
that the operator In the De Porest
bullding snoounced the number of
each record, lts name, and so forth
when he was about to put It on the
phonograph, and that the spoken an-
nouncement could be henrd In every
vorner of the Gaty house, Mr. Godley,
at his home In Montclalr, had npot
taken the trouble to ask If the experi-
ment was successful. He twok It as a
matter of fact that it should be.

All Very Simple.
“It's very simple,” Mr. Godley sald

WOULD MOVE uP
CLOCK ONE HOUR

Washington, D, C.—The nn-
tlonnl movement for the saving
of daylight recelved Impetus
here with the Introduction of a
blll In the house by Representn-
tive Borelund of Missourl to

muke the daylight saving scheme

natlopal aod legal.

It Is proposed to move all the
clocks In the United Sintes for
ward one Lour, sccording to the
same plun that hos been ndopted
I some of the hellligerent o
tons in Burope.  Thux the office
sluve, Instend of getting 1o work
ut wight o'clock, wonld get there
veally st seven.  Also he woulid
et off a1 four instend of fve,

erful sound lssues from the other,

'HELPS MANAGE BIG ESTATE

Daughter of Late Millionaire Hotel
Owner Will Share Management
With Brother.

New York.—The manngement of the
estiute of her father, George . Boldt,

Ineluding actual supervision of the
Whaldorf-Astorin  and  the Bellevue-
Stratford hotels, s to devolve to a

grent  extent upon Mra. Alfred 11,

Mra. Alfred H,

Graham Miles.

' Groham Miles, wha, hefore
ringe, was Miss Lonise Olover Boldt.
Boldt, Jr.,

Inherited the

of the estate.

her mar-

Mra Miles wnd ber brother, George
entire for
tune of thelr fathor, vartously estimut-
¢ at from 10,000,000 (o $20,000.000,
They wre to share equally the direction

Named vice president of the Wals

1,066 VESSELS IN

) LAST 11 MONTHS

. This Is the Record Estaﬁiished by |

the Shipyards of the United
Stales.

SHORTAGE OF OFFICERS SEEN

Craft |

Nearly Two.Thirds of Steel
Were Built at Atlantic and Gulf
Ports—Vessels Built for Foreign

Countries Not Inciuded.

Now York.—A bulletin igsued by the

New York chamber of <¢omwmerce
wlhiows thoat during the first eleven |
months of the calendar year there

were constructed o the shipyiards of
this country 100K with a
gross tonnnge of 488 440 tons,

Thix weans thint for every working
duy In the yenr more than three ves-
1-u-l.~. of more than 1,000 tons were add-

viosuels,

el to the Heet thut salls under the
[Stars ond Stripes, The compllation
does pot include 536G wooden vossels

amd
B8,

Of the 489440
mestle  demnnd, construction
Included only 127270 tons, or 20,05
per cent, while steel construction com-
prised 01,170 tons or T34 per cent.
Nenrly twosthirds of the steel cone
struction was bullt at yards on the
Atluntie nnd Gulf consts and approxi-
mntely one-third on the Great Lakes,
| with ubout one-half ug much on the
| Puetfic const ns ut the luke shipyards,

List Shows Growth,
The chamber of commerce hus com-
| plled this table showing the upbuild-

| ing of our merchant marine, the st in-
(cluding vessels of 1,000 tons and over:

13 stes) vessels bullt for foreigo-

tons bullt for do-

wooden

| Filseanl  Bullt on Bullt on Totil of 1,00
Years Beaboard Gt Lakes &c, and over,
Tonm, Tons, Tons.

1616, ... 202,879 39,204 242,14

IME. .. 00 119,718 8,126 127,544

104......, 142,200 46,239 157, 448

1913, ,....121, 786 13,142 104, 928

1ML .ueie BT 8§32, 115,780

| ... B8 71,208 M

As the Inw requires that all ships

sulling under the American flag have ‘

Amerienn officers, the problem now
nriges us to where these are to be
lobtulned  for the new constructions,
| The state nautieal scholarships fur-
uish the chief supply, but there were
only 41 to be gradunted from the New
York state schoolship this year, a num-
ber barely sufficient for the needs of
ten of the new vessels.

The monthly bulletin of the cham-
her of commerce ealls attention to the
needs of domestie commerce, In this
connection It says:

Domestic Trade a Feature.

“For the time being it looks as it
the more lmportant subject of domes-
tie trade had been allowed to take Its
own course, Fewer statisties are pub-
lished now of domestle trade move-
ments than formerly, The govern-
ment might direct its attention to the
solution of some of our domestic prob-
lems which are woefully behind the
progress for nstance of manufactur-
ing.

“These are not altogether taken In
hand by the Interstute commerce ¢om-
misston, which denls almost
with rallway rates,” says the report.
“It is suggested in some gquarters that
the oflice of markets o the department
of pgriculture and the bureau of for-
¢lgn domestie commerce in the depart-
ment of commerce might do well to
co-opernte nnd in tackling some of the
[more vital questions Involved in the
| loss of great crops for want of distri
! butlon facllitles and the arrest of sup-
ply in fopdstufts,

“T'his Intter condition has beecome
o nente that the department of jus-
|!'n.-v wing finally obliged to take up the
=ylject nnd Investigate it as the result
of popular demand,
which three departments of the gov-
|.-rnuwnl have ench o hand and noné of
[ them as yet hoas worked out anything
that Is sutficiently satlsfactery to eall
oA solution, Ouwr internal compnerce
Is worth many times our foreign trade

in any given year."

il e P A P I S A

[ dorf-Astorin Hotel compuny at u recenl
| meoting of the company, Mrs. Miles
| bus estublished an office on (he thir
teenth floor of the hotel, Her brother
Iwun nnmed as president to succeed hies
futher, and Francls 8. Hutchins, for
fourteen yeors personsl counsel to the
elder Mr, Boldt, wus conthioed s sets
retary, For twenty vears trensurer o
the company. Frank Alstrom wgs ré
vleeted to thht ofMer

Investments and Toal estate, Ingelud
ing properties In FINth avenue, nre em
braoced In the estnie which the youngef
Me. Boldt and his sizter ure (o manage
Thelr father, besides ownlng an exten:
slve estate In Florence slnnd,
he Uved o the summer, elght
other fine houses o the Thousand
islands section, which he rented. Bt
there are other interests, oo numerous
to mention, that will come under the
Jolmt munngement of Mrs, Miles ammd
her brother.

In her father's iifetime Mrs, Mlles
made many suggestions .ax Lo the di
rection of this slde of the business, gnd
fn this she will now brosden her eld,
becnuse her brother, in his nttention to
detull, will be too absorbed,

Mrs. Mlles bas one child,  Though
she has pald close attention to ber
father's business for many years, she
found time to win honors at
and motorbonting

where
hnil
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wholly |

Here 18 a fleld In |

tennls |

|

Whether It ®  worth while going
through %o mich to luarn wo Uitle, &
tlie charity buy #ald when heé got to
the end of the alphabet, Is o mufivr o
taste. I rather think it isn't —Plokwick
Papers

To remove grease marks from wall-
paper—Muoke a paste of fuller's enrth
and ammonin, cover the
spot and let dry; brush
off with a «¢lenr, st
brush, For delleate pa-
per, fold powdered
French chalk In o gaaze,
lny the chalk pnd on the
paper over the spot nnd
pregs with n hot liron;
there should be no mark,

but the grease will have digappeared.

To make shoes waterproof—Aelt
beeswax, udd a little sweet oll to thin
it. DBefore the shoes are worn, warin
the soles and pour the wax on with a
teaspoon and hold it cloke to the hent
to dry in, adding all the leather will
tuke,

Nickel on stoves shonld be well
greased with vaseline and wreapped In
paper when It Is to be packed from
fonson to senson.  When needed to
use, wash In hot soapsuds.

By ndding salt to gasoline
clenning spots froin gurments,

I will be no ring left.

Use warm water to sprinkle clothes,
and they will be ready to iron much
sooner,

Lemon jJulee and salt will remove

| ordinary rust stains. Expose to the
bright sunshine and repeat the appli-
eation until the spot is removed.

Scorch stains wet with soapy water,

| then put in the sunshine, will become
white ngain,

when
there

| Ink stalus will often respond to a

treatment of sour milk.
| It Is an old saying that “It 18 a poor
ple that will not grease ltg own tin"”
but a custard or julcy ple will bnke
better and brown on the bottom if the
pan 18 buttered a little before putting
the crust In.

To make a good broom holder, take
two large empty spools, two nails an
Inch longer than the spools, put
through them and drive the nalls, leav-
Ing a spnee between the spools for the
broom to hang in.

When the stove Is cracked, especlally
If & coal stove, It I8 qulte necessary
that It be mended ut once, to avoid
escaplng gans. Mix together equal
parts of wood ashes and salt with wa-
ter to make a paste, fill the ecracks
when the stove Is cold, It hardens
very soon.

When the metal tip comes off from
the shoe laces, wax the end well and
sew over and over with fine thread, It
will answer as well and often louger
than the tip.

It is very strange how llke men are
to one another in some things, though

| ;:tir characters nre as different as can

| CHOICE DISHES.

| L

\ Try using buttermilk instead of

sweet milk for the coffee cake; it will
be creamy and of
deliclous  flavor.
Buttermilk for
dumplings, using
baking powder |s
nlso goml.

Choice Popovers.
—Break three
egEs into a bowl ;
| add half a tea-

spoonful of salt and a cupful each of
‘milk and sifted flour. Beat until
smooth with n Dover egg beater. Have
rendy hot fron, gem pans, well
greased, fill the cups two-thirds fall
with the mixture. Set into o hot oven
und bake about 85 minutes, The deep-
er the cups the more the cakes will
puff,

Steamed Fruit Pudding.—S8Ift to-
gether one cupful of whole whent flour,
half a cupful of white tflour, half a
teagpoonful of salt, one teaspoonful
of gsoda and o half o tesspoonful of
mace. Beat one egg, ndd a half cup-
ful of molasses, hnlf a cupful of milk,
four tablespoonfuls of melted shorten-
Ing and a cupful of tigs, dates or rals-
Ing cut in pleces, Mix all together and
turn into a butterad wold. Stenm two
hours. Serve Lot with hard sauce,

Potatoes a la Galll—Cut raw pota-
toes tnto the desired sine and thick-
nesa.  Boll for five minutes, Draln off
the water and place the potntogs in an
earthen baking dish with a little oll,
butter, finely cut ham, pepper und salt
and gented cheese, Cover and let eook
antil the potntoes are done.

Apple Tapiocca Pudding.—Cook n
cupful of quick cooking taploes In
bolling salted water untll transpuarent,
Core elght to ten apples and set them
In & baking dish; 0l the centers with
cinnamon and sogar, pour over the
taploen and bake untll the upples are
tender. Sgrve hot with eream nnd
sugar. The apples may be quartered
and placed over the top of the pud-
ding. FPeaches, pears or other fruit
may be used In place of apples If so
desired.

Chocolate cup cakes ,covered with
| orange frosting or a chocolate layer
enke with an oraoge fllling and frost-
ing Is & most deliclous combination,

To prevent muyonnalse from cur
dling, ndd one teaspoonful of cald wu-
ter to the ege yolk before hoginulng to
| heat it.

In Journeys as in Ufe, It s A great
denl saster to go down hill than up

Bome

perople are alwavs grumbling
becaune roses have thorns Why nat
be glad that thorne have roses?

HELPFUL HINTS.

When purting down muacting If 1
must be turned in at the sides of the
room, wet it with
salt  nand  water
until  thoroughly
dump, then it can
be turned smooth-
Iy, will give n
mueh nenter fine
Ish and not break.

When  erochet.
ting run n bhat pin
through the ball and stick 1t on o sofn
cushion, then it will never roll nway
ar get solled,

An ordinary match slightly mols-
tened and rubbed over Ink spots on
the fingers will remove them quickly.

By stitching nround the top of a new
stocking with o fine stiteh using silk
thread, one may avold the dropped
stitches which are so annoying. Wash-
Ing sllk hose nffer ench wearing will
double the life of the hose.

To make cottage cheese quickly, pour
boiling water Into n bowl of clubbered
milk, then let it drain in a sleve. Sea-
son with salt, butter and eream,

An embroidered front of an old
shirtwalst will make a daloty lttle
apron. Cut It out earefully, cut out
the top for the band nod shape the bot-
tom as desired.

Most cooks find trouble in keeping
cheese molst without molding. Place
it in a crock, sprinkle It well with salt
nnd it will keep for some time with-
out molding.

A handful of salt thrown into the
rinsing water will keep the clothes
from freezing on cold days while they
ure being hung. Put the clothes pins
into a dripping pan and heat them hot
before golng out and comfort will at-
tend you.

Crude oll Is one of the best of halr
tonies but one which Is not pleasant
to apply. Give it o good trial, then
wiish the hair.

Sour Beef.—This Is a good way to
use a tough plece of beef which re-
sists ordinary cooking: Brown the
ment in a little fat, add flour, then
pour on a pint of water or stock, add
two onions, salt, pepper, worcester-
shire sauce and a tablespoonful of
vinegur. Cook slowly uptil the menat
Is tender. Use a tablespoonful of vine-
gar to two pounds of meat, adding
more if it I8 not very strong.

Cook rice, add two or three sliced
bananns and serve with a thin custard
for a sauce.

There I3 no substitute for thorough
going, ardent and slncers earnestnoss.

The hardest and best-borne trials
are those which are never chronicled
in any enrthly record and are suffered
every day.—~Dickens,

GOOD TABLE THINGS.

If you have never tried potato cake
it 1s worth the effort, ng it keeps moist
longer than eakes mnde
in the ordinary way.
Take two cupfuls of
sifted sugar, one cupful
of shortening and cream
them together, Add grad-
unlly two-thirds of o
cupful of sweet milk,
two cupfuls of flour, sift-
wd with two teaspoonfuls
of baking powder; one-half of a tea-
spoonful of cinnamon and a half eup-
ful of cocon. To this mixture add one
cupful of mashed potato, sensoned as
if to serve; one cupful of nut meats,
four well-heaten eggs and a teaspoon-
ful of vanilla, Beat well and bake In
a lonf or in layers.

Salad Par Excellence.—Slice six 1o
mutoes, three cucumbers, two apples;
chop  three green peppers and one
onlon, Put into a salnd bowl, rubbed
with a cut clove of garlie; one eupful
of olive oll, one-Lalf cupful of vinegar,
one teaspoonful each of mustard and
worcestershire snuce, one teanspoonful
of brown sugar, one-quarter of a ten-
spormful of paprika, one tenspoonful
of salt, Beat well, Serve with wafers
and Roquefort cheese,

Potato Zroquettés.—Beat the yolk
of an egg until thick, add two tnhle-
spoonfuls of cream, then work it Inte
two cupfuls of mashed potatoes, Shape
into rolls or any desired form, brush
with the *white of an egg, and hake u
golden hrown, Serve s n garnish with
parsley for any meut dish,

Potato Pancakes.—To one cupful of
cold mushed potato add a cupful of
milk, Sift together one eupful of flour,
one teaspoonful of sugar wond salt o
seanson, two tenspoonfuls of hnkl[m
powder: bent well, sdd & tablespoon
ful of butter, and fry as nsunl. Serve
with sirup.

Potato Cakes.—Senson two cupfuls
of mushed potato with pepper and salt.

|

SYRUP OF FIES FOR

4 A GHILD'S BOWELS

"It is cruel to force nauseating,
harsh physic into a
sick child.

Look back at your childhood days
Remember the “dose”’ mother insisted
| on—oastor oll, calomel, cathartios,
How you hated them, how you fought
against taking them,

With our children it's different.
Mothers who cling to the old form of
physic simply don't realize what they
do. The children’s revolt is well-found-
ed. Their tender little “insides” are
] injured by them,

If your child’'s stomach, liver and
bowels need cleansing, give only del}
cious “California Syrup of Figs.” Ite
action is positive, but gentle. Millions
of mothers keap this harmiesa “fruit
laxative” handy: they know children
love to take it; that it naver fails to
clean the lver and bowels and sweat
en the stomach, and that a teaspoonful
given toddy saves a sick child tomor
row,

Ask at the store for a 60-cent bottle

’ of "Californla Syrup of Figs,” which

has full directions for babies, children

| of nll ages and for grown-ups-plainly

| on each bottle.

Ady.

its Clasa,
“"What are those pamphlets hanging
up there?”
“They are catnlogues of the articles
ot subject to duty.”
“Ah, I see. The free list suspended.”

GOOD FOR HUNGRY CHILDREN

Children love Skinner's Macaroni
and Spaghetti because of Its delicious
taste. It Is good for them and you
can give them all they want. It is a
great bullder of bone and muscle, and
does not make them nervous and frrl-
table llke meat. The most economical
anfl nutritious food known, Made from
the finest Durum wheat. Write Skin-
ner Mfg. Co,, Omaha, Nebr., for beau-
tiful cook book. It is sent free to
mothers.—Adyv,

A Private Matter,

“Whnt Is that Miss Yowler simg-
Ing?" asked father.

“T'm Falling in Love With Bome-
one,'" answered daughter.

“Well, there are a lot of gossips in
this neighborhood. If that's the way
she feels she ought to keep it to her-
self."—Birmingham Age-Herald.

CUTICURA COMPLEXIONS

Are Usually Remarkably M and
Clear—Trial Free.

Make Cuticura SBoap your every-day
tollet Soap, and assist it now and then
as needed by touches of Cuticura Oint-
ment to soften, soothe and heal, Noth-
ing better to make the complexiomn
clear, sealp free from dandrufl and
hands soft and white,

Free sample each by mail with Book.
Address posteard, Cutlcura, Dept. L,
Boston. B8old everywhere,—Ady.

Woman Soldler Lived to Be 108,

There is a tombstone In 8St. Nicho-
lag' churchyard, Brighton, to a woman
soldier, It Is erected to the memory
of Phoebe Hessel, who wang born in
Stepney In the year 1718, and states:

“She served for muany years a8 a
private soldier In the Fifth Regiment
of Foot In different parts of Europe.
and in the year 1764 fought under the
command of the duke of Cumberland
at the battle of Fontenoy, where she
recelved a bayonet wound in the arm.
Her long life, which commenced in the
time of Queen Anne, extended to the
reign of George IV, by whose munl-
flcence she received comfort and sup-
port In her last years. She died at
Brighton, where she had long resided,
December 12, 1821, aged one bhundred
and eight years”

Suffered With Severe
Pain in Back

Bome time ago I was bothered terribly
with my kidneys; they were inflamed and
swollen and I luﬂer«.( with a severe pain
in my back, 1 heard of your remedy,
Swamp-Root, and decided to give it a trial.
I found great relief from the fixst few

, and after taking the second bottle
of your large, $1.00 size, 1 wus entirel
cured of kidney trouble. Dr. Kilmer's
Swamp-Root is a medicine with merit and
1 will recommend it to all who suffer from
kidney, liver and bladder trouble

Yours w-r{ truly,
MRS. LIDA RIGGLE,
Oct. 18, 1915 Corning, Iowa.

Personally appeared before me this 16th
day of October, . Mra. Lida Riggle,
who subseribed the above statement and

8ift In one cupful of flour and one tea. |

buking powder,

spoonful  of Add

enough milk to make n soft dough, |

flour well, roll out aad cut Into cnkes
Lay on a greased griddle and cook

covered a few minutes to let them rise, |

then when brown on the bottom turn
and brown on the other side, When
done, split open, butter and serve hot,

Nerie Mogwere

made onth that the same is true in sbr
stance and in fact,
WALTER W, LAVELY,
Notary Publie
I believe age is 28,
Prove What Swamp-Root Will Do For Yoe

Bend ten cents to Dr. Kilmer & OCo,
Binghamton, N, Y., for a sample size bot-
tle. It will convinoe anyone. You will
also receive a booklet of waluable infor-
mation, telling about the kidneys and blad
f:_r. When \rﬁi:in ? h:.‘ﬁ'lm and m:;mamn

I8 paper. r ty-cemt and one-
dollar aize bott.r: for sale at all dreg
stores —Adv,

No Precaution Neglected

The little son of a clergyman recent-
Iy uppeared nt breakfast with distisct
evidences of a hastily made tollet.

“Why, Edmund," his mother remuon-
strated, “1 belleve you forgat to brosh
your balr!"

“] was in =such n
school,” he explained.

“I hope you didu't forget to
your prayers?’ she asked anxlously.

“No, sirree!” wos the emphatic as-
surance ; “that’'s one thing 1 never for-
get, Safety tiest!"—Harpar's Moge-
zlune

hurry to get (e
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